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JANUARY. 
Pleaſure Garden. 
* this month froſt may be expected, ol no- 


thing is ſo dangerous to tender flower- 


roots, and their ſhoots for Spring. | 
Ranunculuſes, anemonies, and tulips will be 
in danger; cover the beds to guard them, lay 
on pea- ſtraw, where they are not come up; but 
where the ſhoot appears, place hoops with mats 
and cloths upon them. This is the common 
practice; but in late publications, there is a new 
method propoſed, and much eaſier and better, 
This is, to place behind them a reed hedge, 
ſloping three feet forward. A mat is to be let 


down from the top in ſevere weather, and taken 


up in mild, This certainly preſerves them, and 
A 2 yet 
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8 does not draw them weak, or make them 
tender, 
Cover the beds 5 boxes of ſeedling flowers; 


| Ing and take off the defence when the weather 18 


milder. | 
Clean the auricula plants, pick off dead 
leaves, and ſcrape away the ſurface of the mould; 
put freſh mould in the place of it, and ſet the 
pots up to the brim in the mould of a dry bed, 
and place behind them a reed hedge. 

Cover carnation plants from wet, and defend 
them from mice and ſparrows. 


Kitchen-Garden. 
"Caſt up ſome new dung in a heap to heat, 


that it may be ready to make hot-beds both for 


the early cucumbers and melons in this part of 
the ground, and for railing ſeeds of annuals in 


he flower-garden. 


Dig up the ground that is to be fown with the 
Spring crops, that it may lie and mellow. 
Nurſe the cauliflower plants kept under 

glaſſes carefully; ſhut out the froſt ; but in the 


middle of milder days let in a little air; pick up 


| the dead leaves, „ eee au 
* 
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Make a ſlight hot-bed in the open ground 
for young ſallading, and place hoops over it, that 
it may be covered in very hard weather. 
Plant out endive for ſeed. into warm borders; 
earth and blanch cellery- 
SOW a.few beans and peas, and ſeek 2 
ſtrow ſnails and other vermin. 


Orchard and Fruit- Garden. 
Fruit- trees, whether in orchards or eſpaliers, 


or againſt walls, demand the ſame general ma- 


nagement. 

Cut out dead wood and irregular branches; 
clean the ſtumps and bows from moſs with a. 
hollow iron; and repair eſpaliers, faſtening the 


takes and poles with nails and wire, and tying _ 


the ſhoots down with twigs of oſier. 

Place ſtakes by all new-pianted trees; and 
cut grafts to be ready, lay them in the earth 
under a warm wall. 


FEBRUAR. 
Pleaſure- Garden. 
Make hot-beds for annual flowers with the 
dung laid up for that purpoſe, and ſow them up- 
A. 3. on. 


, 
on a good thickneſs of mould, laid regularly 
over the dung. 
_ - Tranſplant "ROWE. flowers hid hardy ſhrubs, 
Canterbaryabatls liliacs, and the like. Break up 
and new-lay the gravel-walks. Weed, rake, 
and clean the borders; and where the box of the 
edging is decayed, make it it up with a freſh 
plantation, 
| Sow auricula and polyanthus ſeeds in boxes; 
theſe ſhould be made up of rough boards ſix 
inches deep, with holes at the bottom for the 
running off of water; they muſt be filled with 
light mould, and the ſeeds ſcattered thinly over 
the ſurface, then ſome more mould muſt be fift- 
ed over them a quarter of an inch thick, and 
they muſt be ſet where they may enjoy the morn- 
ing fun, 
Plant out carnations inks pots for W 


Kitchen- Garden. 


Dig and level beds for ſowing radiſhes and 


onions, carrots and parſnips; and Dutch let- 
tuce, Leeks and ſpinage - ſhould alſo be ſown 


now, alſo beets, cellery, ſorrel and marygolds, 
with any other of the hardy kinds, 


Make 
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Make up the hot-beds for early cucumbers, 


and ſow cauliflower ſeeds, and ſome others. 


Plant beans, and fow peaſe. The beſt way, 
in theſe uſeful things, is to ſow a new crop 


every fortnight, that, if one ſucceeds and ano- 


ther fails, as will often be the caſe, there may ſtill 
be a conſtant ſupply, at the due ſeaſon, for the 
table. Plant kidney-beans upon a hot-bed for 
an early crop. The dwarf, white, and Batter- 
ſea bean, are the beſt ſorts. They muſt have air 
in the middle of mild days when they are up; and 
once in two days they muſt be gently watered. 

Tranſplant cabbages, plant out Sileſia and 
cos-lettuce from the beds where they grew in 
winter ; and plant potatoes and Jeruſalem ar- 
chichokes. 

.  - Orchard and Fruit-Garden. 

Moſt kinds of trees may now be pruned, tho” 
it be better to do it to the generality in Autumn: 
whatever has been omitted at that ſeaſon in this 
article muſt be done now; the hardieſt kinds 
being pruned firſt, and ſuch as are more tender 
at the latter end of the month, when there will 
be little danger of their ſuffering from the froſts 
in the wounded part. 

15 A 4 Tranſplant 
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Tranſplant fruit-trees to places where they 


| are wanted; opening a large hole, ſettling the 
_ _ earth carefully about their roots, and nailing 


them at once to the wall, or faſtening them up 
to ſtrang ſtakes. Nail up the tender trees with 
care, and uncover the fig-trees by degrees which 
have been protected from froſts by mats. Sow 
the kernels of apples and pears, and the ſtones 
of plumbs or ſtocks, and keep off hirgs that eat 
the buds of fruit-trees, 


MARCH. 
Pleafure-Garden. 


Watch the beds of tender flowers, and throw 
mats over them, W by hoops in hard 
weather. 

Continue tranſplanting all the hardy perennial 
 fabrous-rooted flowers, {weet-williams, golden- 
rods, and the like. 

: Dig up the earth with a ſhovel about choſe 

which were planted in Autumn, and clean the 
ground between them. 

All the pots of flowering plants muſt now be 

dreſſed. Pick off dead leaves, remove the earth 

at the top. and put freſh in the place, then give 

them 
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them a gentle watering, and ſet them in their 
places for flowering. In doing this take care 
the roots are not wounded, and repeat the water- 
ing once in three days. 

The third week in March is the time to ſow 
ſweet peaſe, poppies, catchflies, and all the 

The laſt week is proper for tranſplanting ever-- 
' greens; and for this purpoſe a ſhowery day 
ſhould be choſen; New hot-beds muſt be 
made to receive the ſeedlings of annual flowers 
raiſed in the former. 

Kitchen-Garden.. 

So in the beds of the kitchen-garden ſome 
carrots, and alſo the large peaſe, rouncevals and 
enn 

In better ground ſow cabbages and ſavoys, alſo. 
carrots and parſneps for a ſecond crop; and to- 
wards the end of the month put in a large parcel: 
of beans and peaſe. - 

Sow parſley, and plant mint.. 

Sow cos and imperial lettuce ;, and tranſplant 
the finer kinds. 

In the beginning of the month ſow Dutch 
aber for the roots. 3 


A 5: The 
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The laſt week take the advantage of time, or 
the dry days, and make aſparagus- beds. 

Clear up the archichoke-roots, ſlip off the 
weakeſt, and plant them out for a new crop, 
leaving four from each good root to bear ; and 
from ſuch as are weaker, two, 

Dig up a warm border, and ſow ſome French 
beans; let them have a dry ſoil ; and give them 
no water till they appear. | 

Orchard and Fruit- Garden. 

The grafts which were cut off early, and 
laid in the ground to be ready for uſe, are now 
to be brought into ſervice; thoſe of the earlieſt 
kinds are to be uſed firſt, and the apple laſt of all. 
This done, let the gardener look to the ſtocks 
that were inoculated the laſt year, and take off 
their heads. A hand's-breadth ſhould be left on 
the above place: this holds the bud ſecure by tying 
to it, and the fap riſes more freely for its nou- 
riſhment. 

The fruit-trees that were planted laft Ofo- 
ber muſt be headed; and they ſhould be cut 
down to almoſt four eyes. Some leave only 
three, but four is much better, the ſap riſes more 
freely. 

8 APRIL. 
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APRIL. 


Pleaſure-Garden. 
Tie up ſome ſtalks of tall flowers to ſticks, 
cut theſe. two feet long, thruſt them eight inches 


into the ground, and let them be hid among the 


leaves. 

Clean and rake the ground between them. 

Take off the ſlips of auriculas, and plant them 
out carefully for an increaſe. Tranſplant peren- 
nial flowers and ever-greens as in the former 
months ; and take up the roots of colchicams, 
and other autumnal bulbous plants. 

Sow French honeyſuckles, wall-flowers, and 
other hardy plants, upon the natural ground; 
and the tenderer kinds on hot-beds. Tranſplant 
thoſe ſown laſt month into the ſecond hot- bed. 
Plant ſome tuberoſe in a moderate hot-bed, and 
ſow carnations and pinks on the natural ground 
on. open. borders. 


Kitchen-Garden,  _ 

Plant a large crop of French beans ; and chuſe 
for them a dry warm border. Plant cuttings of 
ſage and other aromatic plants. Sow marrow- 
fat-peas, and plant ſome beans for a late crop. 


Sow thyme, ſweet. marjoram, and favory. 
A 6 Prepare 


|. ſooner to perfection, than can be done by any 


12 
Prepare dung for making ridges to receive the 
cucumber and melon plants deſigned for bell or 
hand-glaſles. 

Sow young fallading once in ten days : and 
ſow ſome cos and Sileſia lettuces, 
The ſeeds of all kinds being in the I 
look to the growing crops, clear away the weeds 
every where among them, and dig up the earth 
between the rows of beans, peaſe, and all other 
kinds that are planted at diſtances, This gives 
them a ſtrong growth, and brings them much 


other method. 

Draw up the mould to the ſtalks of the cabba- 
ges and cauliflower- plants; and in cold nights 
cover the glaſſes over the early cucumbers and 


Orchard and Fruit-Garden. 

Look to the fruit-trees againſt the walls and 
eſpaliers. Take off all foreright-ſhoots, and train 
ſuch as riſe kindly, 

Thin apricots upon the trees, for * are 
uſually many more than can ripen; and the ſoon- 
er this is done, the better the others ſucceed. 

Water new planted trees. 


Plant 
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n of vines, and look over the 
grown ones. Nip off improper. ſhoots. When 
two riſe from the ſame eye, always take off the 
weakeſt, ! 

.. Weed ſtrawberry- beds; cut off the ſtrings ; 
ſtir the earth between them; and once in three, 
days water them. 

Dig up the earth in the borders near fruit-treess 
Never plant any large kind of flowers or kitchen 
things upon them: and it is better if nothing be 
ſown or planted on theſe borders; 18 
the fruit. 


MAY: 
Pleaſure-Garden. | 
Obſerve, when the leaves of ſow-breads arg 
decayed, take up the roots, laying them carefully 
by till the time of planting. 

Take up the hyacinth-roots which have done 
flowering and lay them ſide- ways in a bed of dry 
rich mould, leaving the ſtems and leaves out to die 
away; this practice greatly ſtreightens the roots. 

Roll the gravel walks carefully and frequently, 
and keep the graſs clean mowed. 

Clean all the borders from weeds; take off all 
ſtraggling branches from the large flowering 


8 
plants, and train them up in a handſome ſhape. 

Plant out French and African marygolds, with 
other autumnals, from the hot- beds, the laſt week 
of this month, chuſing a cloudy warm day. 

Tie up the ſtalks of carnations. Plant cuttings 
of the lychinis, and lychnideas, and ſow the ſmall 
- annuals, candy-tuft, and Venus tooking-glals, in 
the open ground. 

- Pot the tender annuals, as beams amuranths, 
and the like; and ſet them in a hot · bed frame till 
fammer is more advanced for * them in 


the open ground. 


. Kitchen- Garden.. 
Water, once in two days, the peaſe, beans, 
and other large growing plants 

| Deſtroy the weeds in all parts of the ground, 
and dig up the earth between the rows, and about 
the ſtems of all large kinds. 

Sow ſmall ſallading once in ten days, as in the 
former month; and at the fame time chuſe a 
warm border, and ſow ſome purſlain : ſow alſo 

* endive, and plant beans and peaſe fora very large 
crop, and French beans to ſucceed the others. 
The great care in theſe is to have theſe ſeveral 


freſh and young throughout the ſeaſon. 
| Chuſe 


( 15 ) 

Chuſe a moiſt day, and an hour before ſun-ſet. 
Plant out ſome ſavoys, cabbages, and red cabba- 
ges, draw the earth carefully up to their ſtems, 
and give them a few careful waterings. 


Orchard and Fruit-Garden. 


e freſh ſhoots have ſprouted upon the fruit- 
trees in eſpaliers, or againſt walls, nip them off, 
and train the proper ones to the wall or poles, at 
due diſtances, and in a regular manner. | 
Look over vines, and ſtop every ſhoot that 
has fruit upon it, to three eyes beyond the fruit; 
then train the branches regularly to the wall, and 
let ſuch as are deſigned for next year's fruiting 
grow ſome time longer, their leaves will give a 
proper ſhade to the fruit. | 
Water the new planted trees, and keep the 
borders about the old ones clear; and finally pick 
off ſnails and other vermin. It is neceſſary at 
this time to pull up weeds. 


JUNE. 
Pleaſure-Garden. 


Chuſe the evening of a mild ſhowery day, and 
plant out into the open ground the tender annuals 


wenn kept in pots in the hot-bed frame ; they 
muſt 


660 


malt ba carefully looſened from thi ſides of the 
pot, and ſhaken out with all the mould about 
them: a large hole muſt be opened for each ; 
they muſt be placed upright in it, and when ſet- 
tled in the ground, by a gentle watering, muſt 
be tied up to ſticks, 

Let pinks, - carnations, and ſweet-williams, be 


laid this month for an increaſe. Let the layers 


be covered lightly and watered every other day 
a little at a time. 


The Spring flowers being now over, nal their 


leaves faded, the roots muſt be taken up and laid 


by for planting again at a proper ſeaſon, Snow 
drops, . winter-aconite, and the like, are to be- 


The hyacinth roots, laid flat in the ground, 
muſt now be taken up, the dead leaves nipped 
off, and the mould; and when clean, they muſt 


be laid upon a mat in an airy room to harden, _ 


and then laid by. | 

Tulip roots muſt now be taken up alſo, as the 
leaves decay; and the like method muſt be fol- 
lowed with anemonies and ranunculuſes. 


Cut the cups or pods of the carnations that 


11. 
2nd near blowing, in three or four places, 2 


they may blow regularly. | 
Inoculate ſome of the fine kinds of roſes, 


Kitchen-Garden. 


Tranſplant the cauliflower plants ſown in May. 
Give them a rich bed and frequent waterings. 

Plant out thyme and other ſavoury plants ſown 
before, hace e e e 
them. 

Take the advantage of ſome cloudy weather 
to ſow turnips ; and if there be no ſhowers, wa- 
ter the ground once in two days. 

Sow broccoli upon a rich warm border, and | 
plant out cellery for blanching. This muſt be 
planted in trenches a foot and a half deep, and 
the plants muſt be ſet half a foot aſunder in the 
rows. | 

Endive ſhould alſo beplanted out for blanching, 
but in this the plants ſhould be ſet fifteen inches' 
aſunder ; and at the ſame time ſome endive ſeed 
muſt be ſown for a ſecond crop. Pick up ſnails, 
and in the damp evenings kill the naked lugs. 

Orchard and Fruit-Garden. 

Repeat the taking off of foreright ſhoots upon 
2 wall and eſpalier trees, which we directed laſt 

jt month, 


9 


month. Train proper branches to their ſituation 
where they are wanted; once again thin the wall- 
fruit; leave nectarines at four inches diſtance, 
and the peaches at five; none nearer; the fruit 
will be finer and the tree ſtronger for the next 
year. 

Inoculate the apricots, and chuſe * this 
operation a cloudy evening. Water new planted 
trees, and pick up ſnails and vermin. 


FULY. 


 Pleaſure- Garden, 


Roll the gravel frequently, and mow the 1 
Clip box-edgings; cut and trim hedges; and 
look over all the borders; clearing them from. 
weeds, and ſtirring up the mould between the 
plants. 
Ignoculate roſes and jeſumines of all kinds that 
require this propagation 3 and any of the other 
flowering ſhrubs. 

Take up the roots of fritillaries and maragons, 
and others of this ſort that are hoy flowering 
9 time. * 

Sather the ſceds of flowers you deſign to pro- 
pagate, and lay them upon a ſhelf in an airy. 
| room 


1 
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room in the pods. When they are well hard- 
. ened, tie them up in paper- bags, and do not take 
them out of the pods till they are to be ſowyn. 

Lay pinks and W as the former, 
in earth. | 

Cut down the ſtalks of thoſe plants which have 
done flowering, and which you do not keep for | 
ſeed; and tie up thoſe now coming into flower 
to ſticks, as we directed for the earlier kinds. 

Sow lupines, larkſpurs, and the like, on dry, 


warm borders, to ſtand the winter, and flower 
early next year. 


Kitchen-Gar den. 


| Sowa crop of French beans to come in late, 
when they will be very acceptable. 

Clear all the grounds from weeds. 

Dig between the rows of- beans and peaſe, 
mow the ground alſo about the archichokes 
among the cabbage kind, 

Water the crops in dry weather. | 

Spinage-ſeed will be ready for gathering now, 
as alſo that of the Welch onion, and ſome others; 
take them carefully off, and dry them in the 
ſhade. 


* ; Take 


62 
Take up large onions, and ſpread them upon 
mats to dry for the winter. 

Clear away the ſtalks of beans and eaſe war 
have done bearing. 

Watch the melons as they ri pen, * give 
them very little water. | 
Mater cucumbers more freely. 


Orchard and Fruit- Garden. 


Innoculate peaches and nectarines. 
| - Take off all foreright ſhoots 1 in the eſpalier 
and wall-fruit trees, | 


Hang phials of honey and water on the fruit- 
trees, and look carefully for ſnails. Keep the- 
borders where- the fruit trees ſtand clear from 
weeds, and ſtir the earth about them. This will 
greatly aſſiſt the fruit in ripening. 

Look to the fruit trees that have been grafted 
and budded the. laſt ſeaſon. See that there are 
no ſhoots from the ſtocks ;, whenever they riſe 
take them off, for they will roh the toned 
growth of its nouriſhment, 

Look carefully to the new planted trees z 
water them often; and whatever ſhoots they pro- 
perly make, faſten to the wall or eſpalier. 


Repeat. 


tan) 

Repeat the care of the vines, take off impro- 
per ſhoots, and nail any that are looſe to the wall, 
Let no weeds riſe in the ground about them, for 
they will exhauſt the nouriſhment and impoveriſh 
the fruit, | 
AUGUST. 


See whether the layers of ſweet-williams, 
<arnations, and the like, be rooted; tranſplant 
ſuch as are, and give frequent gentle waterings 
to the others to promote it. 

Dig up a mellow border, and draw lines at 
five inches diſtance lengthwiſe and acroſs; in the 
centre of theſe ſquares plant the ſeedling polyan- 
thuſes, one in each ſquare. 

In the ſame manner plant out the ſeedling au- 
riculas. Shade them till they have taken root, 
and water them once in twenty-four hours. 

Cut down the ſtalks of plants that have done 
flowering. Save the ſeeds you want as they ripen, 

Water the tender annuals every evening. 

Sow anemonies and ranunculuſes, as alſo 
Gitillary, tulip and narciſſus ſeed, 
| Dig 


12 
Dig up a border for early tulip- roots, and 
others for hyacinths, anemonies and ranunculuſes. 
Sow annuals to ſtand through the winter, and 
ſhift auriculas into freſh pots. 


Kitchen-Garden. 9 


Sow ſome ſpinage upon a rich border, and on 
* ſuch another ſow onions. - Thoſe two crops will 
live through the winter, unleſs very ſevere, and 
be valuable in the Spring, The ſecond week in 
Auguſt ſow cabbage-ſeed of the early kinds; and 
a week after that ſow cauliflower ſeed. This 
will afford the plants that are to be nurſed up un- 
der bed-glaſſes in the winter. Some of theſe 
may alſo be ventured in a very well defended ſi- 
tuation open. The laſt week of this month ſow 
another crop to ſupply the place of theſe in caſe 
of accidents ; for if the ſeaſon be very ſevere, they 
may be loſt; and if very mild, they will run to 
ſeed in Spring. Theſe laſt crops muſt be defended 
by a hot-bed frame, and they will ſtand out and 
ſupply deficiencies. 
Sow lettuces, the cabbage, and brown Dutch 
kinds in a warm and well ſheltered piece of 
ground, 


% . 


Tranſplant 
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{ 23 ) 
Tranſplant * of the lettuces, ſown earlier 
in warm and well ſheltered borders. 

Take up garlick, and ſpread it on a mat to 
harden; in the ſame manner take up onions and 
rocambole; and, at the latter end of the month, 
chalots. 

Orchard and Fruit- Garden. 

Watch the fruit on your wall- trees, and keep 
off devourers, of which there are numberleſs 
kinds now ſwarming about them. Shoot all 
birds, pick up ſnails, and hang bottles of ſweet 
water for flies and waſps. | 

Faſten looſe branches, and gather the fruit 
carefully as it ripens. _ | 
Once more go round the vines, and pull off 


thoſe trailing branches ſo very luxuriantly produ- 


ced at this time. See that the fruit is not ſhaded 
by looſe branches, and keep the borders clear of 
weeds. This tends more than is imagined to 
the nen of the fruit. 


SEPTEMBER 


Pleaſure-Garden. 
A new kind of work begins this mit » 
which is, preparing for the next ſeaſon, Tear 


up 


( 24.) 


p the annuals that have done flowering, and 


) 


cut down ſuch perennials as are paſt their beauty; 

bring in other perennials from the nurſery-beds, 
| oa plant them with care at regular diſtances. 

Take up the box«edgings where they are out- 


grown their proper r er part and * 


them afrefh. 
Plant tulips and other flowetirocts, 
' Slip polyanthuſes, and place them in rich ſha. 
9 borders. Sow the ſeeds of flower-de-luces and 
crown imperial, as alſo of auriculas and polyan- 
thuſes accorfing to Gs method we delivered be- 
W 
Alſo part off the roots of flower-de-luces, 


4 


X piony, and others of theſe kinds, In the laſt week 


tranſplant hardy flowering ſhrubs, and they will 

be ſtrong next Summer. 

Lichen - Garden. dee 

So lettuces of various kinds, Silefin cos, 
and Dutch, and when they come up, ſhelter them 
carefully. Tue common practice is to ſhelter 
them under hand»glafſes; but they will thrive 
better . eee 
K 101 2eu75g917 Ro 
| | Make 


25) 
Make up freſh warm beds with the dung that 
has lain a month in the heap. Plant the ſpawn 
in theſe beds upon paſture mould, the ſame they 
were found i in; and raiſe the top of the bed to a 
ridge, to throw off wet. Z 


3 150 ** 


Look to the turnip, beds and thin them, leave 
the turnips at ſix inches diſtance. BY 

Weed the ſpinage, onions, / [and other new 
ſown. plants. a 

- Tranſplant gage, lavender, yan” ſweet plants. 


Fut up the cellery as it grows up in height. 


So young lalading upon warm and well- 
ſheltered borders. - ch AH nnn n. 

Clean aſparagus beds in this 1 manner: cut 
down the ſtalks, and pare the earth off the ſurface 
of the alleys, throw this upon the beds half an 


inch een eie er lick bu from 
an old melon bet. 


Dig up the ground here denne crops have 
ripened; and lay it in ridges for the Winter. 


Theſe ſhould-:be..diſpoſed-eaſt and weſt, and 


turned once in —— they have thus the 
advantage of a fallow, © 
Plant ſome beans and fo ſome peaſe on warm 


40 B . and 


190) 
and well-ſhehkered borders, do tand out the Win- 


Orchard and Fra- Garilen. 9 


"The Bate muſt now be gathered with care 
every day, and the beſt time is an hour after fun- 
riſe, Then it ſhould be laid in a c place till 
uſed. Such as is gathered in the middle of the 
day is always flabby. N ach be 

Keep birds from the grapes, for a8 wid" now 
begin to ripen they will be in continual danger. 

"Tranſplant gooſeberries and currants, and plant 


ſtrawberries and raſpherries 3 they will be rooted 
before Winter, and flouriſh the ae 


OCTOBER. 2 
Letall the ation roots for ſpring-flowering 
be put into the ground. Narciſſus," maragon, 
tulips, and ſuch ranunculuſes and anemorues as 
were not planted ſooner.. 
Tranſplant columbines, monks-hood and all 


1 
1. 
43 


kinds of fibrous-rooted perennials. 
Place the auriculas and | tha: are in 
_ under ſnelter. 


. * 


ng, 


1 
Some lay the pots on one ſide, but that ſpoils 
the bud for next year's Howering. The beſt way 


1 by means of a lloping reed hedge. Dig up a 


dry boxder, and if not dry enough naturally, dig 
in ſome ſand, In this ſet the pots up to the brim, 
Place the reed hedge floping behind them, and 


faſten a mat to its top that may be let down in 


* * * 
x.) 


bad weather. 
Take off the dead leaves of che auriculas be- 
ſore they are thus planted, _ 
Bring into the garden, flowering ſhrubs khan 
ever they are watited, and at the end of the 
month prune fog of the hardier kind, 


_ Kitchen-Gar. "4 1 Srinkiln 

Plant out the cawifl wer- plants where they 
are to be ſheltered; and it will be proper to 
plant two for each glaſs, where that method is 
uſed, for fear of one failing. 

Sow another crop of peaſe, and plant more 
beans; chuſe for theſe-a dry ſpot and well ſhel- 
tered from the cbld wind of Winter. | 

Tranſplant the lettuces ſowed laſt month 
where they can de defended wy a reed | hedge, or 
under walls. | 


B 2 Tranſ- 


(87 1), 

Tranſplant r and cole-worts 
where they are to remain, 

Take great care of the rt oh fown 
early in Summer; they now begin to ſhew 
their heads, ſo break in the leaves upon them to 
keep off the fun and rain; it | wil both harden 
and whiten _- 

1 Orchar d and F, uit S 

Prune the peach and nectarine trees and the 
vines. This is a very uſeful praktice, for it 
ſtrengthens the buds for 8 pring. 

Cut grapes for preſerving, with the joint of 
the vine to each bunch. 

Gather fruits for Winter keeping as they ripen. 

| Tranſplant all garden trees for flowering ; prune 
currant buſhes, and 1 18 the . of the 
fruit for ſowing. | 


NOVE M B E R. 
Pleaſure- Garden. 

Throw together a good heap of paſture- 
ground, with the turf among it, to rot for mould 
on the borders, 

_ Tranſplant honey-ſuckles and ſpireas, with 
other hardy floweting ſhrubs, 

Rake 


= 3 3 3 

Nad over the beds of ſeedling flowers, and 
firew e eure over Wa to 1. out the 
froſt. F — 

Cut down the ſtems of eee which habe 
done flowering; ; pull up annuals that are e ſpent, 
and take and clear the ground. F 

Place hoops over the beds of e 
8 anemonies, and lay mats or cloths in readi- 
nefs to draw over 1 in one of bard rains or 
froſt. | 
Clean up the borders in all parts of the garden, 
wi take care to deſtroy not * 4 the weeds, but 
all kinds of moſs. jb 

Look over the feeds of thoſe flowers which 
were gathered in Summer. See they keep dry 
and ſweet, and in a condition of ee and 
dig a border or two for the hardier Kinds. R 


Y Ee Kirchen- Gar din. 4 * wes x. 
Weed che crops, of ſpinage and Lick: other 
kinds as were ſown late, for the wild growth 
will elſe ſmother and ſtarve the crop. | 
Dig up a border under a warm wall, and fory 
ſome carrots for Spring; fow radiſhes in ſuch 
another place, and ſee the ground be well and. 
oi. B 3 deep 


639 ö ? 
deep dug for both. Turn the mould that Was 
trenched and laid up for fallowing ; this deſtroys 
weeds, and prepares the ſoil to be enriched * 
the air. 


Prepare fame: bot. bed for allsüng; ; ene 
chem five inches with mould, and ſow upon them 
ſome lettuces, and the common {mall ſallading, 
muſtard, rape, crefles, and radiſh. | 
Fou may now plant another crop of beans 3 and 
ſow more peaſe for a ſucceſſion. 

Trench the ground between the artichokes, 
and throw a thick ridge of earth over the roots. 
This will preſerve them from the froſt, and pre- 
vent their ſhooting at an improper time. 

Make a hot-bed for forced aplaragus.. 
- x Pull up carrots and parſnips, and lay them i in 
land to be ready for uſes. . Give ait at times to 
the plants under hand-glafſes and in hot-beds, or 
they will ſuffer as much by want of . as they 
would haye done by the froſt. | 


Orchard ond K i 
eee 
winds: will rock them at Nee 


. eee eee c 
q Throw 


C344 4 
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Throw a good quantity of pea-ftraw about 
them, and lay on it a good quantity of brickbats 
or pebbles to keep it faſt; this will mellow the 
ground, and keep out the froſt. | 
Coutinue to prune wall-fruit woes, and ord 
at this time alſo the apple and pear kinds. Pull 
off the late fruit of figs, as it DO ARDEN and rot 
che N | 


pk "DECEMBER. 
P leaſure- Garden, 


8 * the mats and cloth over the 3 
and anemony beds in ſevere weather, whether 
froſt or cold rain; but give them air in the mid- 
dle of every clots day, and, ſoon as poſſible, 
uncover them all day; bat draw on the * 
n nne on e 

Throw the earth up where flowe al ſhrubs are 
to be planted in Spring; and once in a ach | 


turn it. i 
Dig up the borders that are to have flower» 


roots planted i in them in the Spring, andgive them . 
the advantage of 0 fallow, by throwing up the 
ground in a ridge. 


v N 


B 4 Scatter 


— — 


632) 

Scatter over it a very little rotten dung from a 
melon bed, and after this turn it twice ev F _ 
Winter, 

Look over the flowering de prune them, 
Cut away all the dead wood, ſhorten luxuriant 
branches, and if any croſs each other, take away 
one. Leave them ſo that the air TING 
_ paſſage between them. 10 

Sift a quarter of an inch of and freſh IEP 
over the roots of perennial flowers whoſe ſtalks 
have been cut down, and then rake over the bor- 
ders. This will give the whole an air of culture 
and ann gene, which'is always 8 
Licben- Garden. a8 Dies 


Plant dnn and ſavoys for ſeed. This is 
to be done with great care. Dig up a dry border, 
and break the mould very well; then take up 
ſome of the ſtouteſt cabbage and avoy plants; 
hang them up by the ſtalks five days, and then 
plant them half way of the ſtalks into the ground; 
draw up a good quantity of the mould about the 
part of the ſtalk that is out of the ground, and 
make it into a kind of hill round each; ; then 
leave them to nature, EN 


— 4/4 1013 


wy 
> 
* * 


Sow 


„ 

Sow another crop of peaſe, and plant another 
parcel of candy to take their chance for un | 
the others.” ids 

Make another- eee to Yield 
a ſupply when the former is exhauſted. Con- 
tinue ta earth up celery, and cover ſome endive 
with a good, quantitiy of peaſe-ſtraw, as it is 
growing, that you, may take up when wanted, 
N otherwiſe the froſt, will prevent. 
f - Orchard aul Fruit. Gardm. | 

3 for planting trees where they will be 
intel in Spring, by digging the ground deep, 
and turning it . in . ty 
are to ſtand. | 

Scatter over the borders, 19750 the baia 
are planted, ſome [freſh mould, and ſome old 
dung, and in a mild day dig it with — three · 
pronged fork. 

Look over the corhandtroce and cut away fu- 
perfluous and dead wood. Let the branches ſtand 
clear of one another that the air may get nee | 
and the fruit will be better flavoured. * 

This is the management of old trees, and new 
planted ones are to be preſerved by W the 


ground at their roots | 
B 5 TH E 


, 1-40 01 "F< 19440 Were 447 
The A ART _ PRESBRYING: FRUITS, and pIREC- 
TIONS for MAKING ENGLISH WINES, ce 


4 4 


"HINTS AND OBSERVATIONS, + 
1 art of preſerving fruits from receiving 
injury in keeping being a matter of great 
conſequence, it is neceſſary to obſerve, that all 
vegetables preſerved ought to be kept in a dry 
place, as a damp place will not only eover them 
with mould, but alſo deprive them of their fine 


flavour —The ſame thing will hold good with 
reſpect to bottled fruit. But be careful that you 
do not put them in a place where they may get 
warm, eee eee 
gende were in a . nne botualg 2. 


of PICKLING, PRESERVING, CANDYING; Sc 
SBS 


= To pickle Freneh Beans. | 
T* them while young, and cut off the 
ſtalks ; then take good vinegar, and boi 
-with-pepper and Yall; Nulbn it to your palate, 
arid let it ſtand till cold; then take the beans and 
put them into a ſtone j jar, — :echny 
. layers, 


— 
my 


61 
layers, and then put in the pickle, and cover them 
glole. for three weeks,; then take the pickle, and 
boil, it, again, and put it to the beans boiling hot; 
coyer them cloſe, and when cold, they will, be 


hit to eat. 
Or ** may be pickled thus: take 


your beans and ſtring them, boil them tender, 
then take them off, and let them ſtand till cold; 
then put them into pickle of vinegar, pepper, * 
coves, mace, and a little ginge. 
5 To pickle Cucumbers. | 
Wa tham, and dry them in a cloth; then 
take water, Vinegar, 1 fennel- tops, Ks dill- 


the taſte; then boil it * while; take it off, and 
let it ſtand till cold; then put in the cucumbers, 
and ſtop them down nenen 
they will be fit to eat. 
ow Tv alice queens) 
Take two quarts of verjuice or vinegar, nba 
gallon of fair water, a pint of bay-ſalt, a handful 
of green fennel, or dill; boil it alittle, and when - 
cold, put it into a barrel, and then put the cu- 
cumbers to the e ee keep * 
3 1 bog 82 
1 1 6 | Ty 


(#) 
To pickle Elli, or up other Buds of Trees. 
_ Give them one or two walms with vinegar, 
falt, whole pepper, long mace and alitflelemon- 
peel in pieces; then drain them, and let the buds 
and liquor cool ſeparately; afterwards put them 
into a jar, and cover them with your pickle. | 


To pickle Waliuts ' eat like Mangoes.. 4p 


Take green walnuts before the ſhell is grown 
to any hardneſs in them; pick them from the 
ſtalks, and put them into. cold water, and ſet 
them on a. gentle fire till the outward ſkin be- 
gins to peel off; then with coarſe cloths wipe it 
off, then put them into a jar, and put water and 
ſalt therein, ſhifting it once a day for ten days, 
till the bitterneſs and diſcolouring of the water 
be gone ; then take a good quantity of muſtard- 
ſeed, which beat up with vinegar, till it becomes 
coarſe muſtard; then take ſome cloves of garlic; 
ſome ginger, and a little beaten cloves and mace, 
make a hole in each nut, and put in it a little 
of this: then take white. wine vinegar, and boil 
them together, which put to the nuts boiling 
hot, with ſome pepper, ginger, cloves and mace, 
as alſo ſome of the muſtard and garlic, which 
keep cloſe ſtopped for uſe. 2627 903 Us 
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Hd od ute 2 iu Mubr tvs.” 1142 i ſod 
PFilrſt Blinch” them over the' crowns and Bath 
them beneath, then put them into a pan of boil 
ing water, then take them forthy and let them 
drain; when they are cold, put them into your 
jar or glaſs, and put to them cloyes, mace, gin- 
ger, nutmeg, and whole | pepper, then take white 
GL,” 4 little vinegat, and falt; fo pour 'the li- 
quor into the er and — W 

for uſe. 12 $1 lf! 


2d it i b 2 ( 


To pickle any Sore of EE ; for Salods a5 Cleve 
Gilh- F Iowers, Sc. 

Put them into a 'pally-pot with as much ſugar 

as they weigh; fill them with wine WN to 

. We a poundof ſugar. 57 
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the dead leaves, then. lay it in a pot, and make a 
ſtrong brine of water and bay-ſalt ; in the boiling 
2 it clean; being boiled and cold, put it to 

the ſamphire ; cover it; and keepi it for all the year ; 
an e there is occalipn x to, uſe ic tak "and 
boil 


24 


( B ) | 
| boil it in fair water, but-the water muſt boil be- 
Perso you put it in „ and when it is boiled and be- 
Orme, green let it cool; then take it out, and put 
it into a wide-mouthed, glaſs, and put, ſtrong 
APR to it, and keep it cloſe for ages! 


77 Pickle Lemon and Orange Peel. 


wt Bal them in vinegar and ſugar, and put them 

into the ſame pickle z obſerve to cut them in 

ſmall long thongs, the length of half the peel of 

your lemon; it ought to be boiled i in vue be- 
fore it is boiled! in vinegat : and ſu gar,” 


out:  Toproferve green Apricot 14 

05 eee ee and tender ; 
peel them and put them in hot water, but let 
them not boil; let them lie there till they begin 
to be green, chen take them gut and put them in 
cold water, then boil your ſugar, and let your 
apricots, run i little of the water from them, then 
put them into the Tugay; 5 "ad let chem den till 
the ſyrup hec comes chick; then put thlern into a 
we n and let them remaln there a Week; 
then put chem into 4 preſerving” pan, And make 


Wb ben again till * fyrup grows thick then 
* put 


% ĩê7«éllſ DA Fd en on 


(9%) 
put them once more into an eurthen pan, and 
let them ſtand till they ate cold, then take them 
out of their ſyrup,” and lay them on your ardoiſe, 
then dry them on your ſtove, and turn them of- 
ten till &y; then pur dem in boxes on paper. 
| 1 pre eferve Fruit green. __ 

Take pippins, apricots, peas, plumbs or peach- 
es, when they are green; ſcald them in hot 
water, and peel them; then put them into ano- 
ther water, not ſo hot as the firſt; then boil 
them very tender, ant take the weight of them 
in ſugar, and add to them as much water as will 
make a ſyrup to cover them; then boil them 
ſomewhat leiſurely and ny ls up; then boil 
the ſyrup till it be ſomewhat thick, and when 
cold, put them in together. 


To preſeror Raſphttvizs. k 
Take raſpberries that are not too ripe, but 
very whole, take away the ſtalks, and put them 
into a flat-bottomed- earthen pan; boil ſugar, 
and pour it over your raſpberries, then let them 


ſtaad to be co and when: they are cold; pour 
them ſoftly into your preſerving pan, and let 
them boil till their ſyrup be boiled pretty thick; 

ſcum 


— — ̃ ſ———  —— 


Ge 


ſcum, them very well in the boiling; Als done 


eee g S and ben cold, cover chem 
up cloſe for uſe. in \(E i DAE n isch o 10 


Ao reid nin bus 54 At 109 no met! h n 
a0 no T prtſerve n ib Ha 
Tale one ound of barberries pieked from the 
ſtalks, put them into a bottle pot, and ſet it 
in a "PIE pot full of hot water, and when they 
are ſtewed, ſtrain them, and put to the barber- 
ries one pound 45 a half of. ſugar, and to them 
put a pint of r roſe water, and boil them a lit- 
tle; ; then take half a a pound of the faireſt cluſters 
: barderries you can get, and dip them in the 
ſyrup while it is boiled ; then take the barberries 
out, and boil the Fyrup till it is thick, and when 
cold, put them into glaſles with the f ſyrup. 


To prefer, Gren. 
Lay alayerofcurrants,andthena layer of ſugar, 
and ſo boil them as before preſcribed for raſpber- 
res; ſcum them in boiling, till the ſyrup is pretty 
thick; then take them off, and when they are 
cold, put them into gallipots, or glaſſes, eloſely 
ſtopped. cia ili un | | ae 115 
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25 preſerve Walnuts green, 

_ the walnuts till the water taſtes bitter, 
then take them off, and put them into cold water; 
peel off the bark, and weigh as much ſugar as 
they weigh, and a little more water than will 
wet the ſugar ;; ſet them on the fire, and when 
they boil up take them off, and let them ſtand 
two days, and then boil them again. Fus b 

To preſerve Cherries. 

Firſt take ſome of the worſt cherries, and boil 
them i in fair water, and, when the liquor i is well 
coloured, ſtrain, it; then take ſome of the beſt 
cherries, with their weight, of beaten ſugar ; then 
lay one layer of ſugar, and another of cherries, 
till all are laid in the preſerving pan: then pour 


a little liquor of the worſt cherries into it, and 
boil the cherries till they are well-coloured; then 


take them up and boil. the ſyrup till they will bur- 
ton on the fide of a_plate, and, when they are 
cold, put them up in u glaſs cloſe covered for uſe. 

{ 175 27 2 candy Cherries, '- I 401 4 
Take eherries before they” be full fipe, and 
take out the ſtones; then take clarified" ſugar 
boiled to a height, and pour it on em 
230181 To 


. 
To candy Pearn Phamlu, fp — &c. 
Take them" and give every one a cut half 
trough then caſt ſugar on them, and bake them 
in an oven, as hot as for manchet, cloſe ſtopped: 
let them ſtand half an hour, then lay them one 
dy ons upon glaſs plates to dry, and they will ap- 
per very kne and clear“ hes ri N I Wy 
candy any other fruit. 9102; 14 
| "To candy Plawers,” | 
| K "Pick them very clean, and to every ounce of 
lowers put two ounces of hard ſugar, and one 
ounce of ſugar-candy, and diffolve them in roſe 
Water ; then boil them, till they ee come to "ſugar 
again, in, 15 When it is "ink cold, put in your ; 
flowers, 0 and ſtir them together, Ge. 


1 21 . 2 5 — * 
177 18 70 * 
incl 44 d nes, 5 [1 40 4 1817 ” 
© 


er van i! 97 NM 6! : E O SPE $133 FiO- i 


u 101 H“ Pn, £5 0 249 16 
P the currants (when: a © are full ripe) 
clean from the ſtalks, then put them into an 
earthen veſſel, and pour on them fair clean hot 
* that 4s a quart of water to a gallon, of cur- 


oF rants ; 


bi 


( 48 ) 
rants z then bruiſe or maſh them together, and let 
them ſtand and ferment; then cover them for 


twelve hours, ſtrain them through fine linen into 


a large earthen crack (as they ſay in Suſſex). and 
then put the liquor into a caſk ; and thereto put 
a little ale-yeſt, and hen worked, and; ſettled, 
bottle it off; this is exceeding pleaſant,and,yery 
wholeſome for cooling the blood. In a week's, 
time it will be fit for bottling · 


5 


© Artificial Car 
Take fix 1 of water, two gallons of the 


beſt cyder, and thereto put eight pounds of the 
beſt Malaga raiſins bruiſed; let them Rand cloſe 
covered in a warm place for two weeks, ſtirring. 
them every, two days well together; then preſs 
out the liquor into a veſſel again, and add-to.it. a 
quart of the juice of barberries, and a pint of tho 
juice of the bramhlebexries or raſpberries (which 
perhaps is the beſt ) to Which put a. pint, of the 
Juice of black cherries, Work it up with muſ- 
tard-ſeed covered with bread-paſte for three or 
four days by the fie · ſde ; after which let it and. 
a week, then bottle it off, and it will, become 
near as good as, if not exceed, common claret. 
W | Gooſeberry 


(4) 

231 hats _ Gofeberry Mine. 
"Tie being fs to take to every three pounds 
bf fruit, one pound of ſugar, and à quart of fair 
water; b6il the water very well ; but you muſt 
put the aforeſaid quantity of ſugar ; when it is 
boiled' bruiſe: the fruit, and ſteep it twenty-four 
nous im the Water ftir it ſometimes, then ſtrain 
it off, and put the ſugar to it, and let it ſtand in a 
runlet cloſe ſtopped for a fortnight ; then draw it 
off, and ſet it up in a cool cellar, and in two 
months. it will be fit to drink. 


ud bo | Raſpberry mine. 

2 . een clear from we ſtalke; to 
a gallon of which put a bottle of White wine, and 
let them ſtand in an earthen. veſſel, two or three 
days, cloſe covered, then bruiſe the' berries in the 
wine; and ſtrainit thro” fine linen gently, then let 
it ſimmer over a moderate fire cum off the froth, 
dad then ſtrain it again, and With à quarter of a N it 
pound of loaf ſugar to a gallon, let it ſettle; then I cx 
in half a pint of vhite- wine boil about an ounce IM or 
of well ſcented einnamon, and a little mace, and by 
put the wine ſtrained from the ſpice into it,” and the 
boil it up. 1 % RIES 4 n u en POL Uh 3 for 
Kids) 297) | | : Damon 


3 
5 5 bh "Dajan Wine.” 


"Dry oy damſons in an oyen after you have 
drawn your bread, then to every quart of 1 75 
put three quarts of fair Water, but firſt boil 


very well; then put the water and damſons i iy : 
runlet with ſugar ; and having Rood : K ſufficient 
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time, bottle it off, r 
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Wink of Sicher. th 
When they are full. ripe, in a dry day, 00 
off thoſe grapes that, are ripeſt and {queeze them 
in a vat or preſs made for that purpoſe, i in which 
to i muſt be a fine canvas bag to contain the grapes; 
ad and, when in the preſs, do not ſqueeze them ſo hard 
rec zs to break the ſtones if you can help it, becauſe 
the che bruiſed ſtones will give the wine a diſagree- 
let W able taſte : then ſtrain it well and let it ſettle on 
ith, che lees, in ſuch a caſk or veſſel as you may draw 
fait off without raiſing the bottom; then; ſeaſon a 
hen I caſk well with ſome ſcalding water, and dry it 
mce or ſcent it with a linen rag dipped in brimftone, 
by fixing at the bouge; by *the bung or cork ; 
then put the wine into it, and ſtop it cloſe for 
Een hours; then give it vent at the bouge, 
with 


60 

with a hole made with \gimbſet; 1 in which put 
a peg or faucet, that may be eaſily moved with 
dhe fingers; then in about two days time cloſe 
it up; ang in about two or chree months time 
it Win be ft fot © drinking, and prove Amoſt as 
8000 45 Frenen wine. W900 dg 0249. ; ow v1”, 


Digi a boot gniynd bis ; pl div 32 
ine Strawberries or Rojhberrics, _ ; 


Maſh the berries, and put them into a linen 
bag, as aboveſaid for che grapes, and ſqueeze 
them itito a Cafk, andMen let it work, as afore- 

ſaid,” in the grape redtipt, Kc. In this manner 
—1 cherry wins be mate; but ttien you muft 
break tt tones, contrary to what was _ — 
fore coticerning” the grapes. ns | 


o11:999 i gan nao £ 

0 1800 22 Way for. Gow: Wine.) 
Squeeze the juice of cherries ay Ad 

| dete pet x mall quantity of ſugar, correſpon- 

Ling toi quantity bfJaices arid when food a 

month, it will be a 'pleaant liquor, | We = 


frofttrirrd fr Dsgqib g. ui ors 
: N05 10 25 ut Bach eee 
the ſame manner, We ine 


4 and keep it in a 
veſſel 


10 


to 


re O39 


n 


{ +) "TI 
veſſel cloſe ſtopped till it works; and aſter it is 
fine, add an ounce of 4h to each quarts andy 
pint o wWhitg-wine. | 190)  tuHruals tung 

0. 112008 has tra ” 41 7551 209 
Grind, ſtamp, or pound your apples, aid püt 
them into a preſs,” and Nueeze them through 
hair bags into a tub; andJetit ſettle, and accor- 
ding to yout quantity of juice, put in ſome ſugar 
at diſcretion; then work it up with ale yeſt; and 
let it ſtand a week; then, pte your vellels, ac- 
cording to the quantity, clean and dry; then 
put it up; after which, put into a bag two pound 
of ſtoned raiſins, two ounces of whole ginger, 
and two ounces of iſinglaſs, and ſee it tied tight 
with a ſtrong ſtring fixed without fide the barrel, 
that the bag may ſink to the bottom; and after 
two months it W fit ve uſe. 


Take ſix FTE of water, and thereto put fix 
quarts of honey, ſtirring it till the honey is tho- 
roughly mixed; then ſet it over the fire, and, 
when ready to boil, ſcum it very well; then put 
to it one quarter of an ounce. of mace, and as 
much 


much Finger, and half an ounce of nutmeg, 
bone ſweets mar forum, thyme, ſweet-briur, to- 
gether a handful; then boil them in the liquid, 
ſdten let it ſtand by till. cold, and then barrel it 
| up for uſe. * 51 u Wo baue 10 of tri! bald 
| 7 eur ds 228 2x: N Falles. iq & oMu mol 
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Let them be of apples, currants, raſpberries, 
&c. Take out the cler liquor (when ſqueezed) 
and boil it with ſugar till it pg 
* n ee . 4 N A Agi 21 
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